10-LB. SACK—PLAIN NO. 119—4 VALUES 


Dear Friend: 
Don’t you often look for recipes that will fit any occasion 
—everyday family meals or special parties? Well, here 
a they are—cookies that can be plain or glamorous, a rich 
a savory chicken pie, crisp and golden bread sticks. Try 
PA ' 1) them once and I’m sure you'll be making them often. 


Cordially, “Batty Crocker 


CARAMEL REFRIGERATOR COOKIES 


Here you have almost a 
dozen different cookies in 
one, from the simplest 
for the cooky jar to the 
prettiest fora ty. They 
are rich and crisp and so 
easy to do. 


Yo cup soft shoff@ing — butter) 1% cups sifted GOLD MEDAL Flour 
1 cup brown sugar (packed) Va tsp. salt 

lesg Vg tsp. soda 

Va tsp. vanilla 


Mix well shortening, sugar, egg, and vanilla. Sift together and stir in flour, salt, 
and soda. Form into roll 214” across. Wrap in waxed paper. Chill until firm. Heat 
oven to 400° (moderately hot). Slice 1,” thick. Bake 8 to 10 minutes on ungreased 
baking sheet. Makes 5 dozen. 

> FOR VARIATIONS, follow recipe above except make changes indicated. 


@ COOKY TARTS: Spoon | tsp. jam on half of slices, top with rest of slices. Cui 
slits in top so filling shows through. Makes 2!4 dozen. 

® COOKY NUT TARTS: Add 1 cup finely chopped nuts. Form into 2” rolls. Spoon 
4 tsp. jam on half of slices, top with rest of slices. Cut slits in top so filling shows 
through. Makes 3 dozen. 

@ FUNNY FACE COOKIES: Make raisin faces on unbaked slices. Bake, make hair 
with icing and coconut. 

@ NUTTY FINGERS: Chill dough. Mold level tablespoonfuls of dough into rolls 3” 
long. Roll in finely chopped nuts. Makes 514 dozen. 

@ RAINBOW RINGS: Shape in 2 rolls, 114” across and roll in tiny colored candies. 
Turn baked cookies upside down to show colored ring. Makes 5 dozen. 

@ NUT ROUNDS: Add 1 cup finely chopped nuts. Form into 2” rolls. Makes 614 
dozen. 

@ RIBBON BARS: Divide dough in halves. To one add '4 sq. unsweetened chocolate 
(4 oz.), melted. Form each half into 2 strips, 2” wide and 1” thick. Pile strips, 
alternating colors. Press together. Makes 5 dozen. 

@ CHOCOLATE MINT CIRCLES: Add 1!4 sq. unsweetened chocolate (114 0z.), 
melted, with the shortening. Form into Toll 2” across. Cut centers out of half the 
slices with thimble. Put cooled circles together with tinted peppermint icing. 
Makes 3 dozen. 

@ CHOCOLATE SANDWICHES: Add 1!4 sq. unsweetened chocolate (114 0z.), 
melted, with the shortening. Form into roll 2” across. Put cooled slices together 
with icing. Makes 3 dozen. 


SN OT EPS: 1c 


